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IIogal and Fashion Religious and Activities: Things Feminine

With W Glubs Elsewhere.
: 8AN FJIACISCO. Cal. The im-- j millionaire or New York who paid yi

ok i permitting the cat to employes on an average cf S2 12 per
sleen l In v the 'doueh was one of the

'things pointed out to the bakers of
' New York

v
by the consumers' League

during an Inspection of the bake
shops of that place, according to the
discourse on the work of the league

. gi Ten by Mrs. Frederick Nathan be-

fore the Ban Francisco Center of the
. California Civic League.

A large audience of representative
women. was present to hear Mrs. Na--

; than explain the procedure by whit--

the Consumers', League benefits the
public '.and benefits the workers
through .Inspecting factories and

upon facilities for ordinary
'

; human comfort ; in an environment
sufficiently sanitary for ordinary hu-

man health. .
In the course of her recital of the

Inspection carried on by the' league.
Mrs, Nathan. .told of the cellar bake

-- thops In New York; where the rules
and regulations are so formal that
1hey do not prohibit the cat from us
lng the dough for a hot water bag on
a cold night, nor require the bakers
it) find some other place than the;
bread boards for their hats and coats

i and trousers when such articles are
"

" not ln:use.-'- H' V

As a. companion ?pleoo;io this pic-- !

uro and 7: that" there Imight. , be no
drained relations between the East
and the West, Mrs. Nathan1 then told
of the places In California-wher- e peas
are shelled and peaches are peeled by
little1 boys opposed to washing their
hands. . As rtp statistics . could be
given, . however,; tracing v death and
disease on the part of the public di
rectly. tothe cat or the boys, it was
suggested by some present thai per.

j haps it tnlght have been .better for j

(hose of active. Imaginations or with
a natural aversion to cats and boys if

. Ktich information - was withheld and
shocks to the esthetic taste avoided.

- Purchaser Responsibly. --
.
; : -

"
. r.ut. no suggestion was ' made either

;.cfriclally or, unofficially; that any use?
ful .purpose , could be served by ; sup-pressi- ng

Informaori concerning the
bitter ctmditlons under which men
women and, little children ' are com- -

" pclJed to struggle : for- - the mere' es-tcntl-

of. (existence.; And the' re-.- ";

eponsltlMty for. such conditions Mrs;
Nathan " made perfectly clear rests
fftially upon the purchaser,' in whose

Uliower.- -
. thelrj. reajustmeaL'alies, be-

cause unless readjustment- - Is made
. .rtrc : age can he withdrawn. To il-- .

luauto this lowcr, Mrs. Nathan gave
v Inst ahecs of members of the league

in New York refusing to continue ac-
counts with the firms ;' that did ndl
permit their clerks to have stools be-- ;
hind the counters that they, might

; rest when not : - serving . customers.
Mrs. Nathan ' then -- adjured her audi-enc- e

to look to it that employes lh
stores are , paid a. living wage, are

; not overworked until heart, body .and
: mind are stunted, and are. In ah s

en
; , vironment that will '.cause them" no

l': physical suffering s nor mental- dis-

tress. To look to these things and
to, place their patronage accordingly

, the speaker said; was the remedy for
; ome; of. the greatest suffering human
tolngs are called ? upon to bear; and
she pointed out that the ' application

4 of the remedy should be the sacred
;iuty 'of all'good citizens. 'V:

Mrs. Nathan stated that - the Con-
sume re' League .had discovered that
not merely,, factories and large- - de.
partment - stores " subject their ; em-
ployes to conditions that fill the hos- -

; pitals, prisons , and asylums, but that!
dressmakers z and . milliners establish!
mente are responsible tor; much suf
fering to the . girls and women em
ployed through the order rushing pro-
cess. And'! for such ." process, she

: pointed out, women customers are di-

rectly responsible. . .
v; - ..

Cohcerning striking inconsistencies
; on the part of ' men at the head - of
large establishments and having. a
sire to scatter - sunshine about the
world, Mrs." Nathan told of a

wesek and presented public Kallerifo
"with rare works of art. I? requinvl
but little comment on the part of the
speaker to draw attention tu Hie
grade of sunshine scattered.

The Sn Francisco Center will take
steps to form a committee to work in
connection with the National Con-

sumers' League in the interest of es-

tablishing a living wage and sanitary
environment for the benefit of the
bread winners of California.

Newest In
-- One way of fixing up the tailored

blouse whose neck-ban- d and front
closing is worn and frayed, is to wear
With it a colfar with jabQt-end- s. For
a quite plain waist, make a Dutch col-

lar of colored pique finished wUh

white or of white or tan linen finish-
ed with a color, and then attach with
Valenciennes. By joining the inner
edges of these pabots, the entire front
of the blouse will he nicely covered.
Or make a Bailor collar of white, .due
or tan linen and from its fronts sus-pen- d

narrow tabs trimmed with small
black satin buttons and falling over a
single Jabot of shadow lace, especial'"
smart with a rose or Dutch blue tail-

ored blouse is a black satin sailor co-
llar with a double jabot of ecru-tinte- d

Ehawod lace marking Us front.

For the taffeta, satin or batiste
which has passed its first youth, make
an outiide chemisette of embroidered
lawn . and yalencienpes, of shadow
lace with point de Venlse. of Irish or
of white net, ,trimmed vith black
Brussels and black satin t uttons. If
the collar of --the blouse :s an utter
wreck and the cuffs In a decrept. con
dition, make a guinipe of Lierre. scad-ow.o- r

dotted net ,to fill inho
w.here the neck must be rounded ut
andp rovide mousquetaire cn.Ts for
the Fleevec that are slashed off at the
elbow.

Novel indeed is a piece of neckwear
composed of ' scallop-edge-d fine linen
having,. at eacu side of its center two
large eyelets threated with a velvet
ribbon bow and coming at the top of
fl:rahat;,alsa line"n.
Also a j novelty is a black satin turnover

collar that fits above a plaited
frill Df shadow, lace flanked at cal
side1 by a jabot and equally fetching
i3 a little pump bow of white linen.
Inset with Irish lace motif c.

" Charming with a white lingerie
frock are the various neck-piece- s of
black velvet ribbon., Many-youn- g girls
affect the bands having a little cluster
of tiny natural-colore- d flowers at the
front, while otters go in for the wide
bows of;the. velvet ribbon which have
a cross-piec- e of silk flowers.

MOONLIGHT BLUE GOWNf.

A: beautiful gqwn for a recent oc-cacl-

was made in a shade of mood-ligh- t

blue satin of the softest consist-
ency, known as peau de suede. The
gown open4d over a petticoat of the
mousselihe-desoie- . while one side of
the corsage was, like-wis- e of the fiimv
ffcbric relieved with trimmings of dull
gold. ,

"Another gown for the same occasion
was in a supple and beautiful gold t'c-su- e

shot ; --with flageolet' green. The
front of the' gown was draped with a
spoon-shape- d panel of flower-patterne- d

Brussels lape, veiled with a shad-
owy drapery of flageolet green tulle
Illusion, while the tissue was left un-

covered at the back. The corsage it-

self .wis hidden under a soft fichu
drapery -- of Brussels lace, showing a
little gathered tucker of pure white
chiffon, while over it was the same

shadow veiling of green tulle illu
sion, the drapery entirely hiding the
sleeves. t
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This charming costame of white
ratine is adoi-.e- d with large pearl but.
tons. A dainty embroidered collar
and turned back cuffs finish neck and
sleeves while the waist is encircled
with a girdle of satin jibbon from
which depend sash ends of the ribbon
trimmed with ball fringe. A fine
straw white hat, caughi up with a rib-
bon cockade, and white suede boots
are worn with the costume.

FEMININE GHAT
A thick slice of onio.i laid on top

of a roast of beef anil "cooked v. h
gives a fine flavor to meat and mpvy.

Dress shields are conveniently fast-
ened --jby means of short lengths of
babJrlbbon Oft each end of the shield,
to tie to similar pieces sewed at cor-
responding points in the aimholes of
waists 't " - .s'-5- j

A worn-o- ut umbrella Has by no
means outlived its usefulness. The
silk will make good facings, and the
ribs are Just the things to support
ilowers, as they are strong and al-

most invisible.

A piece of velvet pasted at tbe back
and a little way around each side of
a shoe heel that slips will hold it in
place. A strip of elastic, stretched a
little and fastened across the back
near the top and just a little to each
side, will keep a low shoe frcm slip-
ping.

Little round glass buttons down the
entire front closing is the only trim-
ming on a simple but stylish frock of
pink, linen.

One new fall dress design in black
and white effect has pretty little gath-
ered sleeves and a stunning patent
leather belt.

Imitation Japanese embroidery is
seen on some of the latest lingerie
designs from Paris, says the Wash,
ington Herald.

Double frills, either hand-embroider- ed

or hemstitched, finish some of
the newest and prettiest of the aut-
umn shirtwaists.

"Mi's very much in favor of a third
party."

"That so?"
"Yes; she thinks it will give her an-

other excuse for a new gown."

Get.
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TRIED RECIPES

CREAM OF CORN SOTP.
If corn on the cob is used place the

cobs from which the corn has been re-
moved in three pints of boiling water
and cook slowly for half an hour. Re-
move them, add a pint of grated corn
and boil until soft.

When canned corn is U6ed turn the
contents of the can into the water and
boil until very tender. Press through
a sieve, season to taste and let sim-
mer while you make a imooth paste
of three tablespoonfuls of butter and
two even ones of flour. Add to the
soup and stir rapidly until it thickens.
Turn in one pint of boiling milk, thvn
?dd the beaten yolks of two eggs.
Serve at once. Montreal Star.

SPANISH SALAD.
Cut the contents of one can of i'V"

entos in lone: strips. With s' is son cut-fin-e

the tender part of a stalk of ' el-c-r- y.

Strip one cup of olivn? Tom
seed?. Serve w'th oil mayonnaise ot
crisp lettuce leaves.

BUTTERED MACROXT.
Drain some r.biin boileH nnca'oni.

For each pint take a heaping taNe-fr-poonf- ul

of butter, melt in - FnwprjaTr
Add the macaroni, with salt and pi-pe- r

to fste. and shake and tun fre-
quently until the macaroni in pipinc
hot.

TOMATO SALAD JA ROSK.
The tomatoes shoi''d be neld j'ni

tire r'ems cut ont. then each to"i ito
is held in the left hand! the s'em pirt
iip. nnd with a phan knife It is cut a!
moit through downward. Another it
is madrt riehf nntr'p'-- . t'n
more, guiding eah e"tion prh,iv.
es. When the toma'o Is placed on let-ti-- e

leavep te seVions open o'ttva-d- .
, and the result is lke n Hrpp rod new
er. A generous spoonful of thick ma-yoliaf- fe

in the center of each com-
pletes the arrangement.

CREAM CARROTS.
This rrioe requires- - two roim.ds or

carrots, half cupful of wter. ha'f ciin
fu' of ni'lk. one fpaFuooifnl of hi-'t- "-

nno tablesnonnnl of flour, half ipt.
ppoonful of saH and pernor fr tn""

I Pre and rn r arrets into in - miW
j wash ap sim-- T pIow'v vi"' --vt-i
cr in close covpred dip'' rvis--l- v a

i little more wate m v bo ""H"'!
'ore thov arp tend. thev stiH
be fttnri'"vh'!,f moi t wbpn don": Th'-

I will reouire about nno'uo- - 'r-". r,'!
j butter and flour smooth, add tbe mrk
j and seasoning to rtarrots. Whn vt.
. pour a little on the better an flour.
stir tb?p into the earotp. and rmmer

! until thicken!, about lr minutes.
Minnef,n',,! Tfinu".

TUTTI FRUTTI TARTS
Peel and rut one bnan 'nto bits

rtone on run of r.hrns, hull cn. rut
of straw?. orries. udd nn eup of sugar
pnd nut the ni'xtur" h the ton of th
double boiler over bollintr water nntji

; the FUgar is melted and tre iuip
drawn out. Then fweeten to taste,
and let it boil nn directly over the fire
until quite thick. Line tartlet pan
with a tbn, rich paste and brush over
with white of eee: fill with the miv-tur- e

and bike quickly. Chicago Inter
Ocean.

RHUBARB FLUMMERY.
Peel and cut up 2 1-- 2 rounds of rhu-

barb; put in a bafin with a little cold
water, not enough to nulte cover it.
place a plate over the top and cook it
until dissolved. With a wooden spoon
beaning tablespoon of powdered geea--

in half a cup of boiling water, and
strained juice from rhubarb and stir
until dissolved. With a woden spoon
rub the cooked rhubarb through a
sieve, then add to eelatin, ith seven
tablespoons of whipped cream and
eifiht heaping tablespoons of sugar. ,

Set this on fire to reheat, but do not J

allow to boil, stirring all the time. I

Pour into wet molds, turn out when I

firm and serve with custard around
them.

RHUBARB GINGER.
Dry the rhubarb thoroughly atjd cut

into pieces about an inch in length:
turn. into earthenware jars with equal
amount of sugar and a small quantity
oi ginger. Cover the dish and allow
it to stand three davs. then stir it
around, run off the syrup iuto a sauce
pan and let boil down to a thfla in
quantity.' Add rhubarb and boiruntll
transparent. Stir as litfcje as nos.-ible-.

BAKED RHUBARB PUDDING.
Half a pound of fioui. Tour ounces of

hilf teaspoon of bfking powder,
rhubarb to fill dish, two tablespoons of
brown sugar and two tablespoons of
butter. Mix sugar and butter well to-gtth- er

with spoon and spread over in-

side of pudding dish; it must be thick-
ly coated. Mix flour, hdkine powder
fnd finelv chopped Hiet. Make' these
into a thick tiaste with water. laying
?t;ide one third for lid. Fill try

with rhubarb cut into small pieces,
sugar and a little water. Wet the
edges, put on lid of pastry and bake
one hour. Before putting in oven twist

piece of greased paper over the top.
When done remove paper and turn out
--!i hot dish. The mixture of butter
Ttid sugar make a rich brown sauce.

RHUBARB DAINTY.
Put gill of water into a saucepan,

add four heaping tablespoons of sugar,
allowing them to boil for five minutes.
Wash, ilice pound of rhubarb and add
it to the boiling syrup and cook gent-
ly for hslf an hour; then rub throush
a sieve, add tablespoon of pewdered
gelatin dissolved in cup of boiling
water, adding a few drops of red color-
ing. Beat up cup of whipped cream
till stiff, then fold carefully into the
mixture. Pour into wet mold: wuen
cold turn out and garnish with lady
firgers.

RHUBARB MERINGUE.
Cook rhubarb In very little water,

add beaten yolks of two eggs, rind of
p. lemon, cup sugar, teaspoon vanilla.
Line Die pan. with regular pie crust,
pour in mixture and bake a delicate
brown. Beat whites of eges with
three teaspoons of tugar and a little

SERVICEABLE SUMMER
GOWN

V.lAuJV,
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WHIT6t!NgH

j Here is a picturesque outfit for the
j summer girl. The gown is of heavy
! nhite linen, embroidered in colors and
trimmed with a row of linen , covered
buttons that adorn the waist and are
brought down the front of the skirt.

vsiniila; spread on top and trown.
San Francisco C ill.

POTATO SOUP.
Boil a quart of potatoes and an

onion until thoroughjy cooked. Pour
off the water. Add a piece of butter
the size of an egg and beat the whole
well with a fork or wooden spoon;
Heat a quart of milk and rour over
thtar-Tnivttirf- v Sitt n'nd',r"niftft!rLr"td
taste.

added.
RIGHT WAY TO POACH
Have saucepan of water boiling

nut, uut uul aciuaiiy uuuuiiug. ure&Jt
ine eggs, one urae, uuo saucer
and them into place in' the water.
Draw pan aside where they can
not boil and baste the water over
them with spoon until tey are cov-
ered with veil of white. IHive
ready slices of bread toasted, buttered
and cut in pieces the the eggs),

r

Makes everything

SEED PEARL JEWELRY STYLISH

The present revival of sed pearl designer's fancy, saya the Sacramento
jewelry harks back to the days of
our grandmothers. The old pieces of
this pearl jewelry were made in Eu-
rope and Egypt and many of the old
European pieces find their way to this
country today in the property of Ital-
ian women coming to the new country.
But now we are making this jewelry
in America, employing foreign work-
men and importing the little pearls in
strands at vastly le&4 duty than would
be charged were they made up.

While many of the new seed pearl
pieces are made on the lines of the
old-fashion- jewelrybrooches the
size of dollar and earrings of such
length that they depend almost to the
shoulders in some instances their
very gives them an air of
daintiness and lightness that Is Im-

possible to pieces of the same size
in silver or gold: ,

'

The basis of these ornaments Is
mother of pearl, cut Into the desired
shape, and to this is applied the pearls,
strung and sewed on line white horse-
hair. Thfe cutting is frequently .most
delicate, the shell made only as wide
as single row of the tiny pearls,

The designs vary and in making
them there is plenty of play for the

VOGUE OF VELVET.

Velvet belts, sashes,-bow- s wide
bands set under lace hems have en-

tirely supplanted silk and satin acces-
sories, says Vogue, yelvet was noted
also In short, sleeveless coats worn
with lace dresses. Several . tailored
costumes seen at Paris function
were made of new autumn silk much
resembling bengallne. A particularly
lovely piece of tnls ' silk of butter
color composed pretty frock trimmed
with black facings, buttons narrow
black belt and black tulle hat, :

A pretty actress wore long cloak
of shaded blue brocaded velvet, lined
and faced with blue Satin.' The Skirt,
extrcmeiy ample about the'.'upper part
of the izure. was drawn close to the
lower limbs by straight, narrow band
of mole skin fur. ' -

"

and arranged on hot platter. As

each egg is lifted out on skimmer,
trim orf the ragged- - and; slide

on the toast.
HAM TOAST '

A nice way to" juse 'the remnants of
boiled ham Is to make ham toast.

Org or xto

rnanK aiii! add tablespoon ; of flours As
Bdon as trended add .1 1- -3 cups of
8weet milk7,it this thicken slightly,
tnen ada nam awi uiu wuuw iwu

Keen hot on back of stoVcUbout a cupful of meat using some of
j until served, but do not allow it' toftiie fat,- - as that improves the flavor.

r
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mashed a : forftr-easo- n with
pepper and a little salt Pour . over
round slices of toast which have been
placed on a platter. Take the yolks
of the eggs and put through a potato
masher or grater f and sprinkle . over
the top Garnish with parsley
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Union. The star Is a favorite in pen- -
dants and broocSes. the center betes
formed of one Urge pearl. I a small
platinum set diamond or some other,
stone. There are whole seta to catch. ;

necklace and pendants, earrings and
In Ian ornate flower

design with little swinging chains and
pearl wrought . ;

Karrtngs range from Xht simplest to
the most Intricate designs.. One pair
is most exquisitely1 shaped; like a lily
with a chain sand &all of pearls dan-
gling plstol-wls-e from the center.

5 Necklaces are both simple and elab-
orate and one may indulge one's fancy
to any extent. :

. .
' ' "

Along with this Revival of the c!
necklace comes- - the revival

of black velvet neckband - as ; a t r. :
or mount fon pearl band 3 cr a

single pearl star, the blackness cf t.Va
velvet making a lovely settle? for
creamjr whitness ofithe 'pearls.
,Such a band is worn close about th3
neck or f.without a hljh-bcnc- i

stock. ; , .,;" '

The prices of these peart pieces rrn
reckoned according i taf-thei- wc ' ?,

and they .vary all the' way from c.j
to three figures.- - 1 j f . . . ,

; 1

THE GLASS BiiTTON CRA2Z.:'. - .

f The craze Jpr. cr?stal button j is b

I coming a'armlng.- - Every other dr i
one trlmminj of il r j
pretty buttons In. mode ration they crq
charming and tntko c tnoat c f r . ; s i v j
addition, hut Jlatierl:, i, a:r. ;-

-rr; to
say, there seeir, to be a ,:a
fancy a f. !;

with glass hud oiis. 'One pretty f. '.:

ITsaw In tVe Parli last v 5k v - i ,-
x i . . .

8poilt:by a tco lavish dl?Cy cl :i
glittering T.j c i

was of Z'tt r ;

with pipings lof tfeep orac-;- ?, I:.:
the whole lea gth'of the ;?---

. r

the .peckr anil down the i:zrA
skirt, vcame ta: close row rr
largo glass; buttons. . Mem L

also apneared. at: Intervals n ;

hem of the' skirt. i The eff: ' '

dress v was', utterly spoilt by t

gar display lof buttons, t!:o..
would have given a-co- te xA
tlon. V ; : :'.',.

L ' A very - yretty frock sv t. lr ;

strained u ier. of crystr l : r
-

made for afashlcnifcle w- -i '

of the sarie :color, wltu r ii.
of crystal! buttons ' down t'.
The skirt had a deep he ri i

bands of ; niched taffetas, . i::.
ly ; piece -- or embroiJery :

pink roses and green 1c v

tween. J:' A deep collar cf 1

a:ruchicg or tif: .:.
most covered- - the bodlcr, .

shortsleeves we,re finl3h:l ' 1' ;

frtlls of -- nU A

flat hat of ' coarse ecru stra v. .

Jmei ; with - roses and; a pinls c .
feather, th! 3 frc:' .

F.

or

?

7
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hard-boile- d eggs trallls r:
with

Lard Smokes 400

ballsattached.

with

meetsihow3;a- -

orflameptation.
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accompanied

pie

the new substitute
"
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r

butter...
and

t

? will not smoke at 455 F.

That's why it's best for deep frying. It is so hot
that outside of food is cooked instantly, and greaso
cannot soak in.

. , .
.

,

Makes an ideal shortening instead of butter or
lard. And it's more economical either. "Every--,

body's talking about Try for
taste better.

Made purest edible vegetable oil.

At All Grocers
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